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This book offers the reader a comprehensive in- 
troduction to proteins, the 19 chapters describe 
their physico-chemical and biological properties, 
their structure and purification. The description of 
their primary, secondary, tertiary and quaternary 
structures and the classification of enzymes given 
in the opening two chapters provides material ideal 
for use in undergraduate lectures. The author uses 
several proteins to illustrate various combinations 
of secondary folding motifs which are represented 
diagrammatically in a simplified and clear manner. 
In the following three chapters some of the 
physical properties of proteins in aqueous solu- 
tions are described, e.g. their shape, solubility, 
viscosity, rate of diffusion or sedimentation and 
the factors which influence these parameters uch 
as electrostatic and non-electrostatic interactions, 
salt concentration and pH. The book gives details 
of the derivation of the equations describing each 
physical property. A very brief introduction is also 
made in these chapters to the IR, CD, UV and 
fluorescence properties of proteins in solution 
although more details are dedicated to the more 
complex subject of NMR. 
Conformational stability, denaturation and 
renaturation of proteins by physical and chemical 
agents is dealt with in two chapters with details of 
thermodynamic hanges to be expected when pro- 
tein molecules are denatured. Similarly the hydra- 
tion of proteins and in particular of specific groups 
within proteins has been described which allows 
the basis of structural prediction methods to be 
comprehended. 
After the comprehensive physical description of 
proteins and their structural considerations the 
book uses several chapters to give examples of dif- 
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ferent types of proteins e.g. peptide hormones, 
receptors, carrier proteins, structural proteins, en- 
zymes, toxins and conjugated proteins. The 
methods used to raise polyclonal and monoclonal 
antibodies are described with practical details. All 
of this information is suitable for inclusion in 
undergraduate teaching material. 
The second half of the book addresses the 
theories and practical considerations which form 
the bases of a number of techniques used in the 
analysis, isolation and purification of amino acids, 
peptides and proteins (such as analytical and 
preparative liquid chromatographies and elec- 
trophoresis) both on a small and large scale. The 
somewhat individual subjects of the large scale 
processing of plant proteins and the use of protein 
isolates as food form two of the concluding 
chapters of the book. 
Although some of the information is at the 
undergraduate level much of the book covers 
topics of great relevance to the practical re- 
searcher. The book gives sufficient details and 
references to the interested reader to allow the in- 
dividual topics to be understood and followed up 
if desired. I found this book of particular interest 
because of the substantial discussion of the 
physico-chemical processes which govern the in- 
teractions between amino acids, peptides or pro- 
tein molecules and the solvent and matrices used in 
separation technology. 
At present the hardcover book costs f65.80 
which is expensive for the student market and a 
paperback version would be more appropriate; 
however, libraries should consider purchasing 
copies. 
M.G. Gore 
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